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Teknik Pertanian, Fakultas Teknologi Pertanian, Universitas Jember. 

 

Sukun merupakan buah yang memiliki kandungan karbohidrat yang tinggi 

dan berpotensi untuk membantu meningkatkan kebutuhan pangan. Namun, selain 

kandungan karbohidrat yang tinggi, kandungan air pada tepung sukun juga cukup 

tinggi. Kandungan air yang cukup besar tersebut membuat sukun tidak dapat 

disimpan dalam waktu yang lama. Maka dari itu, perlu dilakukan pembuatan 

produk diversifikasi dari buah sukun seperti tepung sukun. Proses pembuatan 

tepung sukun pada dasarnya memerlukan perlakuan pendahuluan yaitu 

pengeringan. Pengeringan dilakukan agar sukun menjadi kering dan lebih mudah 

untuk ditepungkan. Pengeringan yang dipakai dalam penelitian ini yaitu 

menggunakan oven microwave. Penelitian ini bertujuan untuk mengetahui cara 

pembuatan tepung sukun serta penggunaan oven microwave pada produksi tepung 

sukun,mengamati pengaruh lama penepungan dan daya pada proses pengeringan 

terhadap mutu tepung yang dihasilkan, dan menentukan sifat fisik tepung sukun 

hasil pengeringan oven microwave yang meliputi warna, kerapatan curah, daya 

serap air, daya serap lemak, derajat putih, kadar air, dan konsistensi gel tepung. 

Penelitian ini dilakukan pada bulan Maret 2014 sampai Mei 2014 di 

Laboratorium Enjiniring Hasil Pertanian, Jurusan Teknik Pertanian, Fakultas 

Teknologi Pertanian, Universitas Jember. Bahan yang digunakan dalam penelitian 

ini adalah buah sukun yang sudah tua tapi masih keras dan diperoleh dari Pasar 

Tanjung Jember. Rancangan percobaan yang digunakan dalam penelitian ini 

adalah rancangan acak lengkap dengan variable berupa daya pengeringan (723 

watt, 537 watt dan 420 watt) dan durasi penepungan (3 menit, 5 menit dan 7 

menit) sedangkan parameter berupa tingkat kehalusan (FM), ukuran rata-rata 

partikel (D), warna, densitas curah, dayaserap air, daya serap minyak, kadar air, 
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dan konsistensi gel. Data mutu fisik hasil pengukuran di analisis menggunakan uji 

ANOVA dan uji lanjut Duncan, uji korelasi dan analisis grafis. 

 Proses Pengeringan sukun memerlukan waktu selama ±16 menit untuk 

daya 723 Watt, ±20 menit untuk daya 537 Watt, dan ±24 menit untuk daya 420 

Watt.Sedangkan, Kadar air awal sukun sebelum dikeringkan rata-rata dari 68,00 - 

70,32 (% bb)dan kadar air akhir rata-rata dari 7,00 - 8,02 (% bb). Proses 

penepungan sukun menghasilkan rata-rata rendemen yang didapatkan antara 25-

28 % dari bobot awal sukun sebelum pengeringan. 

 Berdasarkan hasil penelitian, Sifat fisik tepung sukun sangat signifikan 

dipengaruhi oleh pemberian variasi daya dan durasi penepungan. Pengaruh lama 

penepungan lebih dominan daripada variasi daya pada penelitian ini. Daya sangat 

WI pada tepung sukun. Sedangkan variasi lama penepungan sangat 

mempengaruhi nilai FM, D, densitas curah, dan daya serap air. Mutu fisik tepung 

sukun rata-rata yang didapatkan adalah sebagai berikut : tingkat kehalusan (FM) 

yang didapatkan berkisar antara 2.08-2,62 dan ukuran rata-rata butiran (D) sebesar 

0,44-0,68 mm, densitas curah sebesar 0,618-0,700 g/cm3, derajat putih sebesar 

75,9-77,87, dan daya serap air sebesar 5.487-6,225 g/ml, daya serap minyak 

sebesar 0,740-0,940 g/ml, kadar air sebesar 7,00-8,02 % , dan konsistensi gel 

sebesar 39-48,5 mm. 
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SUMMARY 

 

(Physical Quality of Breadfruit (Artocarpus Communis) Powder Resulted by 

Microwave Drying Method); Arif Lukman Hakim, 101710201047; 2014: 55 

page; the Agriculture Engineering Department, the Faculty of Agriculture 

Tecnology, Jember University. 

 

Breadfruit is a kind of fruit in Indonesia that consisting of high 

carbohydrate. This fruit could be used as an alternative source for human food, 

because it contains higher carbohydrate than wheat flourand potential for help 

improve food needs.Breadfruit contains a large volume of water and if stored in a 

relatively long period of time will rot. One ways to increasing the shelf life of 

breadfruit is by turning them into a product diversifies  is powder. The process of 

making flour breadfruit basically requires preliminary treatment is drying 

up.Drying done to the breadfruit become dry and easier to griding. Driying 

process is required before the flouring process. The drying process can be 

performed using a microwave oven. Drying and flouring method can affect the 

physical quality of the breadfruit powder. The purpose of this research was to 

study the process of breadfruit powder making using a microwave oven, 

determine the physical quality of breadfruit powder dried by microwave oven, 

observe the effect of breadfruit flouring duration and drying power againts 

physical quality of breadfruit powder. and determine physical properties flour 

breadfruit results drying microwave ovens covering level of fineness (FM), the 

average particle size (D), color, bulk density, water absorption, oil absorption, the 

water level, and consistency gel flour. 

This research was carried out from march to may 2014 in the Engineering 

Laboratory of Agricultural Products, University of Jember. The materials used 

were breadfruits who are old but still violently and obtained from Tanjung market, 

Jember.The method used was a randomized complete block design with two 
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factors, drying power (723 watts, 537 watts and 420 watts) and flouring duration 

(2 minutes, 4 minutes and 8 minutes) while the parameter were level of fineness 

(FM), the average particle size (D), color, bulk density, water absorption, oil 

absorption, the water level, and gel consistency. Data the quality of physical 

measurement result in analysis using anova test continued with Duncan method, 

the correlation and analysis graphic. 

Based on the drying process which performed time, Drying process± 16 minutes at 

723 watts of power, ±20 minutes at 537 watts of power, and ±24 minutes watts of 

power. Meanwhile, the water level early breadfruit before being dried average of 

68,00 -- 70,32 ( % bb ) and the water level the end of the average of 7.00 -- 8.02 ( 

% bb ).The process griding of breadfruit produce an average rendemen obtained 

between 25-28 %.Based on the result of the study, the physical properties of flour 

breadfruit is very significant influenced by the variations of power on microwave 

oven and grinding time.The results showed that the variations of power on 

microwave oven and grinding time significantly affected the physical quality of 

the breadfruit powders. Prolonged grinding time was found to influence 

dominantly the values of FM, D, bulk density, the water leveland water absorption 

of breadfruit powder. The quality parameters of breadfruit powders includingthe 

values of whiteness were affected significantly by the change of power level of 

microwave oven. The quality parameters breadfruit powder produced has 2,08-

2,62 of fineness; 0,44-0,68 mm particle size and 75,9-77,87 whiteness. While the 

bulk density was 0,618-0,700 g/cm3; 5.487-6,225 g/ml water absorption, oil 

absorption 0,74-0,94 g/ml, the water level 7,00-8,02 %, and gel consistency39-

48,5 mm. 
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